A+ w7 -Snacks

#= - Edamame (vg)
Green soybeans with rock salt of Guerande

Nama X2 1 JLE Y - Nama style Nigiri (g)
Crispy sushi rice with spicy tuna
or salmon tartar

$R 1= 5 8F - Gyoza black cod (g)

Miso marinated black cod, ginger, garlic, layu no tare

FFIEELF - Yasaigyoza (vg, g)
Vegetables filled gyoza, ginger, garlic, layu no tare

H 54 -Salads

J1)—>2HY S 4 -Green salad (vg, g)
Green leaves salad, asparagus, avocado,
tomato with tosa vinaigrette

1 EIH S A - Namasu salad (vg)
Pickled carrots, daikon, mixed leaves,
seaweed, toasted sesame seeds, Namasu dressing

[EFS5NAE k') 217 -Spinach & truffle (v, d)
Baby spinach salad with Parmesan,
yuzu lemon dressing, fresh black truffle

BII3E - Starters

FCADI=1=ZF -Tunatataki(g)

Kimisu sauce, padron pepper

[XEBEEY - Hamachi usuzukuri (g)

Yellowtail carpaccio, yuzu ponzu,
shiso, radish and crispy garlic

A JLAIJLFx EF DE - Tartar and caviar (g)
Salmon or tuna tartar
with Aman Caviar and wasabi sauce

+ E—F T - Ceviche
Seafood ceviche with cucumber, tomato,
onion and coriander

RXABH - Tempura

FPHE KR 55 - Yasai tempura (vg, g)
Assorted vegetables, tentsuyu dipping sauce

~O0 ~

XA &4H - Tempura moriawase (g)
Assorted prawns, fish and mixed vegetables

HBEXRAS D - Ebitempura (g)
Prawns tempura with a spicy sesame aioli

A—T/MtFEHE

Soups and Garnishes

BRI+ - Miso soup (g)
Wakame, spring onion and tofu

BARRFN Z - Goma-ae (vg, g)
Spinach, enoki mushrooms, sesame seeds

Z B8R — Rice (vg)

BED#H) - Seaweed sunomono (vg, g)
Cucumber and seaweed salad,
rice vinegar dressing, sesame seeds

v = vegetarian vg =vegan g = gluten

n = contains nuts

o~ AN

d = contains dairy

B IE - Hot

$R 1= SR FEE - Gindara saikyo yaki (g)
Grilled black cod marinated in sweet miso
yuzu miso

79 HZ - Nasu dengaku (v, g, n)
Steamed then miso glazed aubergine, mix leaves,
pickled onion and sesame seeds

FERR U BEE - Tori teriyaki (g)
Grilled organic chicken glazed, teriyaki sauce

i — Shake (g)
Grilled salmon fillet glazed
teriyaki sauce or wasabi pepper dressing

45 & B7 3¢ - Yasai yaki (vg, g)
Sweet potatoes and shitake mushrooms,
togarashi and sweet miso puree

F & .~ #8 V) FF] - Sashimi & Nigiri Sushi

flgELY>ay
Sashimi selection of 15 pieces

F & .~ #F T - Sashimi and Sushi, per piece:

&% - Salmon
F<CA-Tuna
#BE - Prawn

il - Seabream

[TE S5 - Yellowtail

# = F 7] - Sushirolls
RN 2—*JF} - Spicy tuna (g)
H—F > /F7HRA K -Salmon and avocado

I E 754 -Crispy prawn (g)
avocado and spicy mayonnaise

#73¢ - Yasai (vg, g)
Marinated shitake, asparagus, takuwan

Zoe maki (g)
Japanese Wagyu, pickled daikon, carrots,
asparagus, crispy garlic

JTH— k - Desserts

X - Kabuki (v, g, d, n)
Matcha crumble, citrus curd
vanilla-kaffir lime mousse, kalamansi

&R - Kyoto (v, g, d, n)
Black sesame and caramelized hazelnut tart

% - Nashi (v, d, n)
Pear créme brulée, miso-milk chocolate cremeux

TARD1)—L -Ice creams (v)

¥ —A~ 'y k- Sorbets (vg)

Our Head waiters can give you more information
about allergens present in our dishes.

v = vegetarian vg =vegan g = gluten

n = contains nuts

1A

d = contains dairy



